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Cooking Technique Developoment to Improve the Taste of Cooked Rice:
-A consumer survey on purchasing rice and cooked rice consumption-

Gwi-Jung Han', Hye-Yoen Lee, Hee-Joeng Park, Young-Hee Park, Yong-Sik Cho
Rural Resource Development Institute, NIAST, RDA, Suwon, Korea

Abstract

As a preliminary study for developing cooking techniques to improve cooked rice flavor, we surveyed consumer
perceptions on purchasing rice and the consumption of cooked rice. The quantity of rice purchased by consumers
was in the range of 10~20 kg. The purchase criterion for 50% of the subjects was the taste of the cooked rice,
and half of the subjects bought their rice at a supermarket. A majority (90%) of the subjects consumed the rice
within 1 to 4 months, storing it raw in the package (32.4%) or in a container at room temperature. The rice was
cooked for 2 to 5 persons (65%), 1 to 2 times a day (70%) with a pressure cooker (76%). The rice and water
volume were measured by eye. The cooked rice was eaten immediately (41.8%) or in 1 to 2 days (48.6%) by
keeping it in an electric cooker (63.6%). The subjects perceived the tice cultivar (37.9%) as the major factor for
the cooked rice flavor, as well as the region of origin (21.3%), and storage period (11.9%); the cultivars of Ilmi,
Iipoom and Chuchung were preferred. In conclusion, the consumers regard rice as a principal food; however, the
methods to measure rice and water are not standardized. To improve the taste of cooked rice, consumers depend

on cooking equipment and the rice cultivar.
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Table 1. General characteristics of the subjects

Variables N %
Gender Male 106 24.8
Female 322 752
Total 428 100.0
Age(years) <30 127 29.8
30~39 81 19.0
40~49 110 25.8
50< 108 253
Total 426 100.0
Family Nuclear family 347 81.8
type Extended family 52 12.3
Single 16 38
Others 9 2.1
Total 426 100.0
Occupation Housewife 152 35.8
Office work 26 6.1
Service 29 6.8
Technical service 16 3.8
Profession 51 12.0
Business 32 75
Others 21 5.0
Student 97 229
Total 327 100.0
Location” Seoul 184 43.0
Capital region” 194 453
Chungcheong 11 2.6
Kangwon 26 6.1
Kyungsang 5 12
Jeonlado 6 14
Cheju 1 0.2
Others 1 0.2
Total 428 100.0

Average age of male and female is 35.1 and 40.6,
respectively and average age of total is 39.2.
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Fig. 1. Details of the amount in purchasing rice
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Fig. 2. Details of the criteria in purchasing rice
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Y TD, Transact directly; SM, Supermarket; HM, Hypermarket;
DS, Department store; H&I, Home shopping and internet;
RF, Relative and family; GC, Grain-chest; JA, Jar; P,
Packaging; RC, Rice container; RF, Refrigerators
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Table 2. Cooking frequency of cooked rice N(%)
Variables 3 times/day 2 times/day 1 timefday 1 time/2days 1 time/3days Sometimes Other X
Gender Male 6( 5.7) 23(21.7) 43(40.6) 16(15.1) 8( 7.5) 1(0.9) 9 @85 .
Female 24( 7.5) 95(29.5) 143(44.4) 40(12.4) 15( 4.7) 2(0.6) 3( 0.9 X'=26.344
Age <30 8(26.7) 30(23.4) 55(29.6) 16(12.5) 11( 8.6) 2(4.7) 6( 1.6)
30~39 5( 6.3) 26(32.5) 29(36.3) 10(12.5) 7( 8.8) 1(2.5) 2( 1.3) “=20.633
40~49 6( 54) 30(27.0) 54(48.7) 16(14.4) 327 0 2( 1.8)
50< 11(10.2) 32(29.6) 48(44.4) 14(13.0) 2( 1.9 0 1( 09
Family Nuclear family  21( 6.1) 96(27.7) 158(45.5)  43(12.4) 19( 5.5) 2(0.6) 8( 2.4)
type Extended family  6(11.5) 19(36.5) 21(40.4) 3( 5.8) 1( 1.9) 1(1.9) 19) ) e
Single 0 1( 6.3) 3(18.8) 7(43.8) 3(18.8) 0 1( 6.3) ’
Others 2(22.2) 2(22.2) 1(11.1) 3(33.3) 0 0 1(11.1)
" p<0.05
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Fig. 7. Preservation time and method of cooked rice
Y EC, electric cooker (rice warmers),; RT, room temperature;
RF, refrigerators; FZ, frozen

Table 3. The amount of cooked rice N(%)
Variables 1~2 person 2~5 person 6 person Random X
Gender Male 14(13.2) 65(61.3) 21(19.8) 6( 5.7) ¥=6.585
Female 34(10.6) 213(66.1) 64(19.9) 11( 3.4) )
Age <30 9 7.0) 87(68.0) 24(18.8) 8( 6.3)
30~39 10(12.5) 57(71.3) 11(13.8) 2( 2.5) ¥=12.370
40~49 11( 9.9) 72(64.9) 25(22.5) 3(27) )
50< 18(16.7) 62(57.4) 25(23.2) 3( 2.8)
Family type Nuclear family 34( 9.8) 231(66.6) 69(19.9) 13( 3.7)
Extended family 2( 3.8) 33(63.5) 15(28.8) 2( 3.8) Y -
Single 8(50.0) 7(43.8) 0 1(1.1) X=52257
Others 2(22.2) 5(55.6) 1(11.1D) I(11.1)
" p<0.05
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